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LESSON 1 
BATTERS and doughs, from which are made some of the most favored foods of all peoples, are really only mixtures of flour and water modified by other ingredients. Whether a mixture 
is classed as a batter or as a dough depends upon the amount of 
liquid it contains in proportion to flour, and upon its richness, or 
proportions of fat and sugar. 
Batters are mixtures that are too moist to be handled. Those 
thin enough to pour from a spoon are called pour batters. They 
may contain equal amounts of liquid and flour, as in popovers, or 
have a slightly smaller proportion of liquid, as in griddle cakes. 
Batters thick enough to drop from a spoon are called drop bat­
ters. Two or three times as much flour as liquid may be used in 
these mixtures. Some drop batters, such as cakes and cookies, are 
much richer than others, like muffins. 
Doughs contain a larger proportion of flour than batters do. 
They are thick enough to be shaped with the hands. But here again 
we have a further distinction, for there are soft doughs and stiff 
doughs. Biscuits, rolled cookies, and doughnuts are made from the 
soft type of dough, and bread and rolls from the stiff type. 
How Flour and liquid Act 
Flour furnishes part of the framework of the baked product. The 
gluten in it forms an elastic network holding the starch granules. Both 
the starch and the gluten absorb water and expand during baking. 
The liquid in a batter or dough not only makes it possible for the 
starch to swell, but it also dissolves the sugar and salts. Milk and 
water are the liquids most frequently used. A cake made with milk 
has a finer texture and a better flavor than one made with water. The 
texture is improved by the fat and protein supplied by the milk. 
Sugar Does More Than Sweeten 
Besides adding fl~vor, sugar helps the flour mixtures to brown during 
baking and it makes the product, more tender. If too much sugar is 
used, however, the cake sometimes falls. This occurs when the sugar 
weakens the batter by causing too much dispersion of the , ~tructural 
material, which is made up largely of the proteins of the flour and eggs. 
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Purpose of Eggs in the Batter 
Eggs have several purposes in a batter. When the white is separated 
from the yolk and beaten, air is incorporated, and thus the volume is 
increased, making the product light. Eggs supply additional protein 
for the framework and also act as a binding agent, which is especially 
needed in batters. They also add color and they aid in the browning. 
As the amount of fat in a recipe is increased, the eggs are usually 
increased also in order to supply the additional protein needed to bind 
the ingredients together. 
Fat Helps Make Product Tender 
The term "shortening" is a familiar one. It is applied to fat used in 
baking, since it is the fat that makes the product tender or "short," 
causing it to break or crush more easily. The reason for this is that the 
other ingredients become more thoroly enveloped in fat as the amount 
of fat is increased, and thus they separate more easily. The fat helps 
to produce a soft, velvety "crumb." 
Often as the amount of fat in recipes is increased, the liquid is 
reduced; and as the amount of fat is reduced, the liquid is increased. 
A cake recipe calls for less liquid than a muffin recipe because more 
fat is used in the cake recipe. 
Amount of Baking Powder Important 
Baking powder increases the volume of a product, or makes it rise. 
The importance of carefully adjusting the amount of baking powder 
to the other ingredients in the recipe is not so generally realized. When 
the correct amount is used, the product is tender but not crumbly and 
has a fine, even grain. This is because the elastic protein is stretched 
just the right amount during baking, and the walls of the air cells have 
become thin but not so thin as to break too readily. 
· When too little baking powder is used, the grain is compact, the 
volume poor, and the product is both heavy and soggy. When too 
much baking powder is used, the air cells are stretched so far as to be 
very coarse and irregular, and the product is crumbly and dry. If 
excessive amounts of baking powder are used, the product will have 
small volume, sink badly, and be both heavy and soggy. 
Many people think that the amount of baking powder needed is 
determined only by the amount of flour. This is a mistake, since flour 
is but part of the story. The quantity of fat and sugar also determine 
the amount of baking powder needed. When fat and sugar are used 
in large amounts, as in cakes, less baking powder is needed. This is 
probably because both fat and sugar tend to retard the development of 
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the gluten; consequently the gluten gives more readily to the pressure 
of the gas from the baking powder; so less gas, and hence less baking 
powder, is needed. When fat and sugar are creamed together, as for 
cakes, air is incorporated during the creaming process and aids in 
leavening the cake. 
Summary 
To summarize: There are two main kinds of batters-pour and drop 
-and two main kinds of doughs-soft and stiff. In these mixtures-
Flour acts as the framework. 
Liquid is a solvent for the sugar and salts and is also necessary for 
the swelling of the gluten and the starch. 
Eggs are binding agents and add protein for structure. They also in­
crease the volume, especially if the whites are beaten separately. 
Sugar adds flavor, increases the tenderness of the product, and 
affects its texture. 
Fat adds richness and makes the product more tender. 
Baking powder increases volume and thus helps to make the prod­
uct tender. 
Further information about the action of these ingredients and 
the effects of varying them will be found in the lessons on the 
following pages. 
LESSON 2 
THE term "to leaven," as applied to batters and doughs, means to lighten. Batters and doughs are usually leavened in one of three ways: by the addition of air, the production of steam, 
or by the carbon-dioxid gas formed when either yeast, soda, or 
baking powder is used. 
Air as a leavening Agent 
Air is used as a leavening agent in all baked products. Usually it plays 
a minor part, but in angel cakes, sponge cakes, meringues, and whips 
it is the chief means of leavening. It is incorporated in the dough or 
batter by beating or stirring, often by beating the egg whites, as is done 
in making angel cake. In baking, the air in the dough expands, causing 
the thin elastic walls of protein to stretch and the volume of the 
product to increase. 
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Steam as a Leavening Agent 
Steam is the principal leavening agent in popovers and cream puffs. It 
acts as a heavy gas. It is formed during the heating of any batter or 
dough, but is most effective in thin batters where the proportion of 
liquid is high. In popovers a large ·amount of egg also is used. The 
coagulation of the egg causes a crust to form, and the steam is held 
within this crust. 
How Yeast Is Used 
Yeast produces the carbon-dioxid gas which acts as a leavening agent 
for breads and rolls. To grow and produce gas, the ye.ast must be kept 
moist and at a favorable temperature and it must have suitable food 
(usually sugar). Under favorable conditions zymase, an enzyme in the 
yeast, acts on the sugar to form carbon-dioxid gas and alcohol. Since 
alcohol boils at a very low temperature, it evaporates from the bread 
during baking, leaving the carbon dioxid to leaven the bread. 
Baking Powders for Leavening 
The general action of baking powder, one of the most commonly used 
leavening agents, was discussed in the preceding lesson, but here its 
composition, the action of different kinds of baking powder, and other 
facts of interest about it will be considered. 
Baking powder contains soda. and a weak neutralizing acid, which 
varies with the kind of baking powder. The acid, usually in the form 
of a salt, releases the carbon-dioxid gas from the soda. 
Food laws require that a baking powder produce at least 12 per­
cent of its weight as carbon dioxid. Most manufacturers allow 14 
percent. To give this amount of carbon dioxid, baking powders must 
contain about one-fourth soda. Thus 4 teaspoons of baking powder 
would produce as much carbon dioxid as 1 teaspoon of soda. 
Baking powders also contain starch. This is added as a filler so 
that all baking powders may be measured in the same way. The starch 
also helps to keep the baking powder dry, thereby reducing the loss of 
gas while the powder is on the shelf. 
Three Types of Baking Powder 
Three kinds of baking powder-the tartrate, the phosphate, and the 
combination, often called "alum"-are on the market at the present 
time. Each contains a different acid or acid combination, which is 
named on the label of the can. tt is well to know what kind of powder 
you are using, because each is adapted to slightly different conditions. 
No one kind can be acclaimed as ideal for all conditions and all pur­
poses, but each is satisfactory when used in the right way. 
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For products which have to stand some time before baking, a com­
bination baking powder is best, since it acts slowly when cold. Tartrate 
and phosphate baking powders both react rapidly at room tempera­
tures. After they are added to a batter it should not be allowed to 
stand long before baking or too much carbon dioxid will be lost. 
Much has been said about the harmfulness of some baking powders, 
especially those of the alum, or combination, type. However, these 
have been found to be harmless even when used in much larger amounts 
than are ever needed in baking. 
The combination and phosphate baking powders cost much less per 
pound than the tartrate powder, which contains more expensive acid 
salts and less starch as filler. 
Baking Powder Taste 
To avoid the bitter "baking powder taste" be accurate in measuring the 
baking powder. This bitter taste is particularly noticeable when a 
combination type of baking powder is .used in excess. If a recipe calls 
for 1 teaspoon of baking powder, don't feel that 2 teaspoonfuls or a 
heaping teaspoonful is better. 
Tartrate baking powders have the advantage of leaving no unde­
sirable taste when a little too much is used. However, even with this 
type, it is best to keep all measurements level. 
Amount of Baking Powder Needed 
The amount of baking powder needed in a recipe is based chiefly but 
not entirely on the amount of flour used. Ideally some adjustment in 
the quantity of baking powder ought to be made according to the type 
used. Recipes, however, state only one quantity regardless of the type. 
In practice the chance variations in ingredients and in manipulation 
probably offset slight differences in amounts of baking powder. 
The quantity of any leavening agent required for each cup of flour 
will vary with the amounts of the other ingredients used, suGh as 
beaten egg white, fat, and sugar, as was pointed out in Lesson 1. 
Soda With an Acid 
When sodium bicarbonate (baking soda) is used in baked products, 
it is combip.ed with an acid. The function of this acid is to release 
carbon-dioxid gas for leavening. It also neutralizes the soda and pre­
vents the formation of a bitter sodium-carbonate residue, which is the 
same as washing soda. Such a residue not only will impart a bitter 
flavor, but also will give a yellow tinge to the interior of the product. 
On the other hand, when the soda is just neutralized with an acid, a 
harmless, tasteless residue is left. 
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Sour milk is often used with soda. For 1 cup of sour milk Yz 
teaspoon of soda is required and these amounts will produce as much 
carbon dioxid as 2 teaspoons of baking powder. 
It is well to remember how much leavening power soda has, since 
the baking powder in a recipe must be reduced proportionately when 
sour milk is substituted for sweet milk. For example, when 1 cup of 
sour milk is used instead of 1 cup of sweet milk in a recipe calling for 
3 teaspoons of baking powder and 3 cups of flour, the baking powder 
is reduced to 1 teaspoon and Yz teaspoon of soda is added. The soda 
neutralizes the lactic acid of the sour milk and leavens 2 cups of flour. 
The teaspoon of baking powder leavens the third cup of flour. 
The acids in fruit juices, molasses, brown sugar, and cream of 
tartar will neutralize soda if used in the proper proportions. 
LESSON 3 
t t A DD enough flour to make a stiff dough." Directions like this 
.fi_ often puzzle the inexperienced cook, who would like to be 
told just how much flour to use. To understand why it is 
not possible to give the exact amount, it is necessary to know some­
thing of the nature of flour, the different kinds on the market, and 
particularly what gluten in flour is and how it acts. 
White and Whole-Wheat Flours , 
The flour commonly used for baking is the finely ground and bolted 
meal of wheat. White flour is flour from which the bran coats and the 
germ of the wheat berry have been removed in milling, leaving only 
the endosperm, which consists chiefly of starch and protein. 
In whole-wheat or graham flour all three parts of the wheat berry­
bran, germ, and endosperm-are first separated and then recombined. 
This flour contains minerals and vitamins not found in white flour. 
Enriched flour is white flour to which has been added some of the 
minerals and vitamins removed with the bran and germ. Thus en­
riched flour has more nutritive value than plain white flour. 
Hard- and Soft-Wheat Flours 
There are three important types of wheat from which flour is milled­
hard wheat, soft wheat, and durum. From the hard wheats-grown 
9 BATTERS AND DOUGHS 
chiefly in Minnesota, North Dakota, and Kansas-bread flour and 
"all-purpose" flour are milled. From the soft wheats-and most of the 
wheats grown in Illinois are soft-cake flour and "all-purpose" flour 
are made. From durum wheat is manufactured semolina, the flour 
from which macaroni and similar foods are made. 
Most flour is bleached before being placed on the market. Years 
ago millers knew that flour was better for baking after it had bleached 
thru natural aging. Today bleaching is done at the mill in a short time 
by artificial means. 
How to Choose Flour for Baking 
What type of flour to choose for baking can be determined by the 
kind of product to be made. Information as to the type of flour is 
found on the label. The term "patent" means that the more refined 
portion of the wheat meal has been used. A "95% patent" indicates 
that 95 percent of the total flour is included. A short patent flour con­
tains a smaller percentage of the total flour yield, perhaps only 40 
percent. 
The best flour for breadmaking is a "strong" flour, one made from 
hard wheat. In this flour the protein, or gluten, gives a dough that is 
elastic and tenacious, and that consequently will give the volume and 
texture desired in a loaf of bread. Bread flours are milled primarily 
for bakers and are not usually sold on retail markets. 
The best choice of flour for making pastry or quick breads is an 
"all-purpose," or "family" flour, and this flour is also satisfactory for 
plain cakes. It may be made from hard wheat, too, but from less hard 
varieties, or it may result from a blending of flour from both hard and 
soft varieties; or it may be milled entirely from a good.:.quality soft 
wheat. All-purpose flour contains less gluten than bread flour and 
hence gives a more tender product. It can· also be used successfully for 
breadmaking and for rolls. 
If you want a flour especially for cakemaking, select a fancy cake 
flour. It is made from soft wheat and is a short patent flour. Not 
only does it contain less gluten than an all-purpose flour, but its gluten 
is more tender and the flour particles are smaller, or as millers say, 
the granulation is finer. Cake flours are very heavily bleached. 
Many people confuse pastry flour with cake flour. Altho pastry 
flour is also made from soft wheat, it is coarser in granulation and not 
so highly refined as cake flour. It is used mostly in the South and not 
generally found on northern markets. 
Differences in fineness of particles in these various types of flours 
can be felt by rubbing them between the fingers. The bread flour feels 
coarse, whereas in cake flour the particles are so fine that if you pick 
up a handful and squeeze it, the imprint of your fingers will remain 
after your hand is opened. 
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In buying flours, remember that fancy cake flours are called "very 
short" patent flours, because they may include only 25 percent to 40 
percent of the total white flour milled from the soft wheat. This is 
one reason why they are much more expensive. Bread and all-purpose 
flours are termed "long" patent because they include a large portion 
of the white flour, usually about 85 percent. 
Role of Gluten in Flour 
Have you ever chewed wheat-berry gum? Remember how elastic it is. 
This elasticity is due to gluten, which is the protein of wheat flour. 
To realize the difference between the gluten of bread flour and that 
of cake flour, try this experiment: To one-half cup of each kind of 
flour add enough water to make a stiff dough. Knead each dough into 
a ball, then hold it under running water until the starch has washed 
away. Left in the hand will be a grayish-yellow ball. This is the 
gluten. Now note the difference between the two balls. That from 
the hard-wheat flour will stretch like a rubber band, but the ball left 
from the cake flour will break because the gluten is "short" and inelastic. 
Flours vary in the amount as well as kind of gluten they contain. 
They also vary in moisture-absorbing capacity, depending largely on 
the amount of gluten present. Thus we have the answer to our ques­
tion-why some recipes do not state exact amounts of flour. 
When a liquid is added to flour, the proteins gradually take up 
about twice their weight in liquid. Bread flour, being richer in gluten, 
absorbs more liquid than does an all-purpose flour. An all-purpose 
flour, in turn takes up more liquid than does a cake flour. So, for a 
stiff dough, such as is used for making yeast rolls, the exact ratio of 
flour to liquid cannot be stated unless the flour used is always of the 
same kind and quality. 
Another drawback to stating the exact proportions of flour in some 
recipes is that the starch of flour absorbs moisture in storage if the 
atmosphere is humid. If much moisture is absorbed during storage, 
less liquid can be taken up by the flour when it is used. 
Warning for Measuring Flour 
Most recipes do, however, indicate the amounts of flour to use. If such 
recipes have been carefully tested, best results are obtained when flour 
is used in the exact amount indicated. 
Since the amount of flour that a cup or other measure will hold 
depends on how the flour is packed, the only sure way to obtain uni­
form amounts is to measure the flour after it has been sifted. This 
may be generally known but it bears repeating, for it is a very impQr­
tant point in successful baking. Sift the flour either directly into the 
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measuring cup; or sift it into a bowl and then gently transfer it to the 
measuring cup with a spoon, piling it high and then leveling it off with 
the straight edge of a knife. You can't dip down into the flour con­
tainer with the measuring cup and hope to get the same quantity each 
time; nor can you be sure of an accurate measure by shaking or tap­
ping the flour down in the measuring cup, for flour packs readily and 
the quantity you get will depend on how tightly packed it is. 
· Points to Remember 
Hard-wheat flour i~ the breadmaking flour. It contains a large 
amount of gl~ten, which because of its strength and elasticity, gives 
structure to bread. 
Soft-wheat flour produces more tender cakes. The gluten of this 
flour is more delicate than that of hard-wheat flour, and there is less 
of it. Also, it contains more starch and is more finely granulated. 
All-purpose flour, made of either hard or soft wheat, has less 
gluten than bread flour but more than cake flour. It is therefore the 
choice for general baking. 
LESSON 4 
Plain mu/find and:lavorile Varialiond 
PIPING hot muffins, golden brown, .light, and tender are favor­ites with any family. Like other quick breads, they are easy to make, and there are many different kinds that can be made 
by varying the basic recipe slightly. 
Ingredients for Plain Muffins 
The following recipe for plain muffins makes about 10 or 12 medium­
sized muffins: 
2 call-purpose flour 1 c milk 
3 t baking powder 1 egg 
l/z t salt 2to4 T fat 
2 T sugar 
An all-purpose flour is recommended for muffins, as for all gen­
eral baking, .because it contains only a moderate amount of gluten. The 
egg is added to help bind the other ingredients together and to supple:.. 
ment the flour in forming the structure of the muffin. It also adds 
flavor. Too much egg, however, will make muffins tough. -
Baking powder is needed for leavening. Most cooks firid that any 
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type of baking powder in the correct amount will give good results in :2 
muffins because the mixing time is so short. 1 
The sugar and fat add richness and flavor. They also interfere I 
slightly with gluten development, thus making the muffins more tender. 
The more sugar and fat are used, the longer tbe batter can be mixed r 
without making the muffins tough. a 
v 
aConsistency of Batter 
Muffin batter is known as a drop batter. Since it is stiffer than a pour t 
batter, only 1 cup of liquid being used for every 2 cups of flour, the c 
amount of mixing has more effect upon the texture of the finished I 
product than it does in a pour batter. Flour contains gluten, which 
gives a tough, elastic mass when wetted and stirred. In a pour batter 
so much liquid is present that the gluten is well separated and does not 
form rubbery strands even when well mixed. A muffin batter, on the I 
other hand, contains no excess liquid; when it is stirred, gluten strands t 
form readily. This is why muffins require special care in mixing. 
v 
Muffin Method of Mixing t 
In making a muffin batter, put the liquid ingredients together- milk, c 
well-beaten egg (beaten with a rotary beater, not a fork) and oil or a 
melted fat-and pour all at o·nce into the sifted dry ingredients. · Stir 
only until the dry ingredients have been wetted; and be sure to stir, 
not beat. Mix rapidly and only enough to dampen the dry ingredients f 
(25 strokes or less for a plain-muffin batter). Mixing is the most 
important step in making muffins. Don't worry if the batter is rough t 
and lumpy when it goes into the pans. That is the way it should be. 
When the spoon is lifted out, the batter should break, or separate, easily. 
If the batter is smooth, and falls from the spoon in long ribbon-like 
strands, it has been mixed too much. The muffins will be less tender. 
They will have a smooth crust that does not brown well and has a 
dull appearance. The tops will be peaked or knobbed, the cells will be 
smaller and tunnels or long narrow holes will appear. The tunnels indi­ 1\ 
cate that the gluten strands were developed so much in mixing that the g 
carbon-dioxid gas given off by the baking powder could not rise evenly s 
but was forced out thru the strands. n 
VI 
Baking Muffins 
0 
Have the muffin pans well coated with fat on the bottom but only 
slightly on the sides. The muffins can then be easily removed and the d
thin coat . of fat on the sides of the pans will allow them to rise 
n 
more during baking. 
Fill the pans about half full of batter. Bake at 425 o F. for 20 to a 
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25 minutes. A slow oven dries the muffins before they have browned. 
Too high a temperature causes a crust to form before the baking 
powder or other leavening agent has completed its action. 
When baked, the best muffins have a crust that is rough, slightly 
rounded, somewhat shiny, and glazed. They feel light for their size 
and are tender. The texture of a plain muffin will be coarse compared 
with that of a cake. That is, the cells will be rather large, yet uniform, 
and the cell walls will be of medium thickness. 
Muffins are always best when eaten while hot, so bake them just 
before serving. It does no harm, however, to let the batter stand in 
covered baking pans from ·V2 to ~ hour before baking if the batter is 
put in the pans just as soon as you stop stirring. 
Muffin Variations 
For sour-milk muffins, use sour milk in place of sweet milk, add V2 
teaspoon of soda, and use only 1 teaspoon of baking powder. 
Whole-wheat or graham muffins are made by using only 1 cup of 
white flour and substituting 1 cup of whole-wheat or graham flour for 
the other cup of white flour. Use either sweet or sour milk. 
These recipes may be varied by adding V2 cup of chopped dates or 
dried apricots, currants, raisins, or nuts, or ~ cup of cooked drained 
apricots or prunes which have been chopped. A scant teaspoon of 
jelly or marmalade may be dropped on top of the muffin batter. 
Favorite breakfast muffins are made by subsituting bacon drippings 
for the fat and adding pieces of crisply cooked bacon to the batter. 
Peanut-butter muffins are made by using 5 tablespoons of peanut 
butter in place of the fat. 
For tasty bran muffins use the following recipe: 
1~ call-purpose flour 1 c sour milk 
liz t soda 1 egg 
1 t baking powder 2 T molasses 
1 t salt 3 T fat 
1 c bran 
Mix milk, molasses, and bran together and let stand while the other in­
gredients are measured. This allows the bran to take up moist.ure and 
soften. Add the beaten egg and melted fat to the milk-bran-molasses 
mixture. Combine liquid and dry ingredients, mix, and bake in same 
way as plain muffins. 
Bran muffins may also be made with sweet milk and sugar instead 
of sour milk and molasses. 
Cornmeal muffins are best when made with yellow cornmeal. Re­
duce the flour in the basic recipe to 1V2 cups and add ~ cup of corn­
meal. Some cooks prefer to use 2 eggs in these muffins and the larger 
amount of fat, 4 tablespoons. 
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Blueberry muffi~s are another old favorite. The blueberry muffins 
may be made with canned berries. Add .V2 to o/3 cup of well-drained 
blueberries to the batter and reduce the milk 2 tablespoons, or use 
V2 to o/3 cup of fresh berries and do not change the amount of milk. 
It is best to increase the sugar and fat in the plain-muffin recipe to 
4 tablespoons each. 
A Southern Muffin 
Rice muffins are very popular in the South, but North or South your 
family will enjoy them for lunch or supper. Here is the recipe: 
1Vz c flour 1 c boiled rice 
3 t baking powder 1 c milk 
Vz t salt 2 eggs 
2 t sugar 5 T shortening (melted) 
Beat together well the rice, beaten eggs, and shortening. Sift dry in­
gredients and mix with the other ingredients, stirring the batter only 
enough to combine them. Bake in the same way as plain muffins. 
Rich Muffins for Tea 
Tea muffins are sweeter and richer than a plain muffin. The amount 
of sugar and fat is increased to ~ cup each. Sometimes cake flour is 
used in place of all-purpose flour. Some people prefer to mix tea 
muffins by the cake instead of the muffin method. The cake method 
of mixing is discussed in a later lesson on Butter Cakes. 
Orange muffins or spiced muffins baked in small tins are delicious 
with tea. Orange muffins are made by substituting 6 tablespoons of 
orange juice for 6 tablespoons of milk and adding 1 tablespoon of 
grated orange rind to the basic recipe. 
In making spiced muffins, ~ teaspoon each of ginger, cinnamon, 
cloves, and allspice are sifted with the flour and other dry ingredients. 
You will prefer a richer recipe for these, probably 4 tablespoons each 
of sugar and fat to the 2 cups of flour. 
LESSON 5 
T HE term "quick bread" really defines itself-a bread that can be quickly and easily made. It differs from yeast bread in that baking powder or soda or both are used for leavening. The 
muffin method is commonly used for quick breads, altho breads 
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which contain a higher proportion of fat and sugar are mixed by 
the cake method. Still others, containing a higher proportion of 
flour to liquid, are mixed by the biscuit method. 
In making quick breads by the muffin method, the same prin- . 
ciples are observed as in making good muffins. The dry ingredients 
are sifted together and blended well; then all the liquid ingredients 
are added, and the batter is stirred only enough to allow the liquid 
to become mixed with the dry ingredients. The batter still appears 
lumpy, but this small amount of mixing gives the best product. 
Because of the large variety possible, quick breads are suitable 
for many types of menus-afternoon teas, luncheons, buffet sup­
pers, picnics, and lunch boxes. Boston brown bread, johnnycake, · 
gingerbread, banana bread, chocolate bread, orange bread, nut 
bread, apricot nut bread, pineapple nut bread, raisin nut bread, 
prune bread, peanut butter bread, bran bread, grapenut bread, 
barley bread, and many others belong to the quick-bread group. 
Baking Quick Breads 
The oven temperature is lower for quick breads than for muffins 
because the depth of the batter is greater. A temperature of 350° to 
375° F. is satisfactory when a loaf pan is used. Too high a tempera­
ture is likely to set the crust before the interior is leavened enough. 
Most nut and fruit breads give greater volume if they are allowed 
to stand in the pan for 20 to 30 minutes before baking. The batter is 
so stiff and viscous that the carbon dioxid is easily retained for this 
length of time. However, if the batter is to stand 2 hours -or longer 
before baking, a slow-acting baking powder should be used, and the 
batter should be covered with wax paper and placed in the refrigerator. 
Boston Brown Bread 
One of the best examples of steamed quick bread is Boston brown 
bread. This is the recipe: 
1 c rye flour 1 t salt 
1 c cornmeal ~ c molasses 
1 c graham flour 2 c sour milk or buttermilk 
1 t soda 1 c raisins if desired 
Sift dry ingredients together. Add molasses and sour milk. Stir only 
until blended. Pour into well greased molds, filling only one-half to 
two-thirds full. Cover. Steam 3 to 3Yz hours, depending on size. 
Remove immediately from molds. This amount makes 3 loaves. 
Brown bread makes excellent sandwiches. Cream cheese blends 
well with the pronounced flavor of this bread. · ''· 
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Prune Bran Bread 
Another steamed quick bread that has proved popular is prune bran 
bread. It contains: 
1~ call-purpose flour 
Vz t soda 
14 t cinnamon 
Vz c soaked or cooked prunes 
1 t baking powder 1 c bran 
~ t salt 1 c sour milk 
~ c sugar 1 T molasses 
Stone and chop the soaked or cooked prunes. Add the ~ran to the 
sour milk and molasses. Sift together the remaining dry ingredients 
and blend with combined moist ingredients and prunes. Steam for 3 
hours in greased molds. 
Gingerbread 
Good gingerbread is a tempting dessert, as well as an excellent hot 
bread. It can be served plain or sprinkled with powdered sugar, or 
it can be topped with whipped cream, lemon custard, applesauce, 
bananas, apricots, or similar fruit. The proportions for a delicious 
gingerbread made with lard are: 
2Vz call-purpose flour 1 t cinnamon 
Vz c sugar Vz c lard 
2 t soda 1 or 2 eggs 
1 t salt 1 c hot water 
1 t ground cloves 1 c molasses 
1 t ginger 
Sift together all the dry ing-redients. Cream the lard and blend about 
Y2 cup of the dry ingredients with it until the mixture is very soft 
and light. Add the . unbeaten eggs and beat well. Add the rest of the 
dry ingredients together with all the hot water and about Y2 of the 
molasses. Stir until smooth. Add the remaining molasses and stir until 
smooth again. Pour the batter into two shallow 8-inch baking pans 
that have been lined with wax paper. Bake at 350° F. for 30 to 40 
minutes. Serves 14 to 16. 
In making gingerbread, the amount of leavening is very important. 
Since molasses and sorghum, like sour milk, vary in acidity, the amount 
of soda required to neutralize the acid also varies. 
Date Nut Bread 
1Vz c chopped dates 2~ chard-wheat flour 
1Vz c boiling water 1 t soda 
1 T butter Vz t salt 
114 c sugar 1 t vanilla 
1 egg 1 c chopped nuts 
Cover the chopped dates with boiling water, add butter and sugar, and 
allow mixture to cool. Add well-beaten egg. Sift flour, soda, and salt 
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together and add to first mixture. Add chopped nuts and vanilla. Bake 
at 350° F. about 1 hour. This recipe makes two medium-sized loaves. 
The recipes for quick bread that are given here are only sugges­
tions. There are innumerable ways to make other interesting quick 
breads with raisins, dates, nuts, figs, and other fruits. 
LESSON 6 
THERE are countless recipes for cakes and they are of infinite variety, but all cakes may be thought of as belonging to one of two classes: shortened, or butter cakes, which include 
pound cakes, cup cakes, and layer cakes; and unshortened cakes, 
better known as sponge or angel cakes. 
The pound cake-based on a pound each of butter, sugar, eggs, 
and flour-is one of the earliest cakes of which we have any men­
tion in English literature. No baking powder or soda is used in 
this cake. Its lightness depends on the expansion of moisture from 
the eggs and butter and on the air incorporated during creaming 
and in beating the eggs. 
Cup and layer cakes contain smaller proportions of fat and 
sugar than pound cake. Their lightness depends largely on baking 
powder or soda. 
A Good Butter Cake 
A well-made butter cake has a fine even grain, or texture. The cell 
walls are thin and tender. The cake is neither powdery and crumbly 
nor heavy and soggy. And of course it has a good flavor, for after 
all, the proof of the cake, as well as of the pudding, is in the eating. 
To make a butter cake that will "melt in your mouth," a quality 
particularly desirable in a butter cake, certain basic principles 'must 
be observed. This velvetiness of texture, or softness to the touch, is 
dependent largely upon the presence of the correct amount of moisture 
-the cake cannot be too dry or soggy. The proportion of other In­
gredients and the way they are handled are also very important. 
Proportion of lngredie~ts 
A cake is a complicated structure, and each ingredient has a uefinite, 
related function. To illustrate: As the ratio of fat to flour -increases, 
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the sugar is usually increased. Since the fat and sugar tend to weaken 
the structure of the gluten of the flour, more eggs are needed to help 
bind the ingredients together. To compensate for these changes, less 
liquid and baking powder must be used. 
Many"cake failures are caused by too much baking powder, which 
gives an undesirable coarse crumb. Too much baking powder may 
even cause the cake to fall. A fallen cake may also be due to insuffi­
cient baking, or to too much fat and sugar m proportion to -other . 
ingredients. -
Plain Butter Cake 
Altho there is a wide range in cake formulas, a plain-cake recipe is the 
basic one for all cakes. These are the ingredients: 
lh c fat 3 c sifted flour 
1Jh c sugar 3 t baking powder 
1 t vanilla ~ t salt 
3 eggs 1 c milk 
A soft-wheat or cake flour gives a more tender cake than all­
purpose flour. If a harder wheat flour is used, 2 tablespoons less for 
each cup is sufficient. Too much flour gives a bready texture and a 
peaked top. 
Plastic Fats Preferred 
Butter and cream were formerly the fats used almost exclusively in 
cakemaking. Butter has a delicate flavor. However, any plastic fat 
that has no pronounced flavor or odor may be used in plain cakes. 
By a plastic fat is meant one which can be easily creamed. The fats 
which can be creamed give better texture in cakes than do the oils. In 
cakes containing spice or chocolate, practically any of the fats in 
ordinary use in the household are suitable. 
In substituting one fat for another, remember that butter and 
margarines are only 85 percent fat, whereas the oils and the hydro­
genated fats on the market are 100 percent fat. Hydrogenated fats are 
often made froin vegetable oils (obtained from corn, cottonseed, soy­
beans, and other such sources) which have been made plastic by a 
chemical process involving the addition of hydrogen. When substi­
tuting hydrogenated fat for butter or margarine, use about 2 table­
spoons less for each cup. , 
Cake Method of Mixing 
In any of the many methods by which cakes may be mixed, it is essen­
tial to have all the ingredients at room temperature. Set the ingredients 
out of the refrigerator an hour before mixing, if necessary . 
. The common method of mixing is to cream the fat and sugar until 
t~e:. mixture has :become lighter in color, spongy, and fluffy ' in texture. 
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This is important. The air incorporated during creaming helps to give 
the cake volume. Thoro creaming also gives a finer texture. 
Add the vanilla to the creamed mixture. The fat absorbs flavors 
readily, and the flavoring therefore becomes well blended. 
The whole egg may be creamed with the sugar and fat, or the yolk 
only may be added and the beaten white folded in at the last. 
Not so much air will be introduced into the creamed mass if only 
the yolk is mixed with it, but this will be compensated for in the cake 
volume by the air incorporated in the beaten white. 
One of the easiest and quickest ways of combining the :flour 
(which has been sifted with the baking powder and salt) and the milk 
with the creamed mixture is to add them alternately, the flour in 
thirds, the liquid in halves. Begin and end with a portion of flour. 
A total of 225 to 300 strokes for incorporating all of the flour and 
liquid gives good results. 
Muffin Method for Emergencies 
The muffin method is also used for mixing cakes. All the liquid 
ingredients are combined and added to the sifted dry ingredients, and 
the batter is beaten until smooth. This is a quick and easy method, but 
the cake will not ·be so velvety or tender and it will dry out more 
readily than when it is mixed by the conventional method. The muffin 
method of mixing is only for emergency use when quality must be 
sacrificed for speed. 
Refer to page 12 in Lesson 4 for points to watch when using the 
muffin method of mixing. 
Using Electric Mixer With Three Speeds 
If an electric mixer is available, the single-stage method of mixing can 
be used. Have all the ingredients at room temperature. Combine 
flour, sugar, and salt, and mix well. Remove 2 tablespoons of this mix­
ture; then add the fat, eggs, and flavoring. Mix at low speed for 10 
minutes, adding milk gradually; the dropper attachment may be used 
for this purpose. Scrape batter down the sides of the bowl and mix 
at second speed for 5 minutes. Again scrape sides of bowl and mix at 
low speed for 9 minutes. Now add baking powder to the 2 tablespoons 
of sugar-flour mixture held out of the batter, and mix into the batter 
with a few turns of the paddle. Scrape down the sides and continue 
mixing for 1 minute at low speed. · 
. Electric Mixer With 1 0 to 15 Speeds 
It is very important that all ingredients be at room temperature. Com­
bine the flour, sugar, and salt and mix well. Remove 2 tablespoons of 
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this mixture; then add the fat, eggs, and flavoring. Start mixer at 
Speed 2 and immediately begin adding milk in a stream about as 
thick as a pencil. At the end of exactly 2 minutes stop mixer and 
scrape sides and bottom of bowl thoroly. Start mixer at Speed 2 and 
allow to operate 4 minutes. Stop and scrape bowl thoroly. Add 
baking powder to the 2 tablespoons of sugar-flour mixture which was 
reserved. Mix this into the batter at Speed 2 for 1 minute. Stop 
motor and scrape bowl. Mix 1 more minute at Speed 2. Total mixing 
time is 8 minutes at Speed 2. 
Mixing Lard Cakes 
When lard is used as the shortening in cakes, a slightly different 
method of combining the ingredients is necessary in order to get a 
satisfactory texture. The firmer, milder flavored lards are best for 
cakemaking. 
While a number of different methods have been suggested for 
mixing cakes made with lard, the meringue method is given here 
because it is one of the easiest. 
In this method the eggs are separated and the yolks and flavoring 
are mixed with the milk. The lard and salt (extra salt is added if lard 
is substituted for butter) are creamed with two-thirds of the sugar. 
The sifted dry ingredients and the liquid are added to the creamed 
mixture by the usual method. Lastly, a meringue, made of the egg 
whites and the remaining third of the sugar, is folded into the batter. 
Cakes Made With Sirups 
Light or dark corn sirup, sorghum, honey, and molasses may be sub­
stituted for all or part of the sugar in a plain cake. Complete sub­
stitution gives a satisfactory product, but a more velvety texture and 
a lighter cake result when only half the sugar is replaced by sirup. 
When sirup is substituted for sugar, the same measure of sirup as 
sugar is used, but the liquid in the recipe is reduced in the proportion 
of :y4 cup for each cup of sirup used. 
Cakes made with corn sirup require twice as much flavoring as 
sugar cakes. The salt too must be increased slightly. Cakes made 
with sorghum, molasses, and honey need no flavoring, as the sirup 
itself imparts enough flavor. 
When sorghum or molasses is substituted for sugar, it is necessary 
to neutralize the acid by using Yz teaspoon of soda for each cup of 
sirup. Since the soda also leavens the product, the baking powder is 
reduced 1 teaspoon for each :y4 teaspoon of soda used. 
Sirup cakes are mixed by the conventional method, the sirup being 
creamed with the fat as the sugar ordinarily is. When adding the 
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liquid and dry ingredients more strokes need to be used than in sugar 
cakes in order to get the best texture. 
With the exception of honey none of the sirups will make a cake 
as sweet as one made with sugar. 
Sorghum and molasses produce cakes with a gingerbread flavor 
and color. Batters containing these sirups curdle noticeably, especially 
when the egg is added. This curdling does not seem to affect the 
quality of the finished cake, and it usually disappears by the time the 
last portion of flour is added. 
It is well to remember that whenever a substitute is used for 
sugar, the finished product will be somewhat different in flavor, color, 
and texture from one made with sugar. 
Greasing Pans, Depth of Batter 
A cake tends to expand to a better volume if the sides of the cake pans 
are not greased, altho the bottom and corners of the pan should 
be well greased. A piece of wax paper cut to fit the pan and greased 
on the side next to the batter helps in removing the cake from the pan. 
The depth of the batter in the pan has also been found to influence 
the texture of the cake. The batter should be at least 1 to 1~ inch 
deep. 
The pan should be filled one-half to two-thirds full. If the pan is 
too large, the cake will not rise or brown well and the texture will be 
coarse. If the pan is too small, the cake will be misshapen and the 
texture coarse. A straight-sided pan gives greater volume and hence 
finer texture than does one with sloping sides. 
Oven Temperature 
A satisfactory temperature for baking most plain cakes is 365° F. 
Both volume and eating quality are affected by the temperature at 
which the cake is baked. Too low a temperature gi~es a thick crust · 
and small volume. It also tends to make the cake dry out and there­
fore be less velvety. 
After taking a cake from the oven, allow it to cool for 15 minutes 
or longer before removing from the pan. A cake just removed from 
the oven is fragile and tends to break easily. With cooling, the struc­
ture becomes rigid enough to withstand .the shock of handling. 
Points to Remember 
When making butter cakes have ingredients at room temperature, 
measure them accurately, use the correct proportions, mix carefully, 
and bake at the proper temperature in the correct sized pan. 
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LESSON 7 
Paalrie:J 
PASTRIES are not limited to pies, but include tarts, pastry shells, and many delicacies of other nations, such as the French and Danish pastries. Since the same principles for 
ingredients and methods of preparation hold for all types, they will 
be considered as a group. Our goal is a flaky, golden brown prod­
uct, rather rough in appearance, tender enough to cut with a fork, 
but firm enough so that it does not crumble. 
Pastry making calls for skill; however, there are certain tested 
procedures which, if followed, will go far toward assuring success 
I 
to the modern homemaker. 
Standard ReCipe for Pastry 
Pastries require only flour, salt, shortening, and liquid. A pastry of 
standard richness is made with ~ to Y3 cup of shortening for each cup 
of flour, ~ teaspoon of salt, and about 2Vz tablespoons or less of 
water. For a very rich product the shortening may be increased to 
as much as .Vz cup for each cup of flour. 
An all-purpose flour is usually more satisfactory for pastry than 
the pastry and cake flours made from soft wheat. While tender pastry 
can be made from pastry and cake flour, it is difficult to handle 
because it crumbles easily. 
Solid Fats Preferred 
In choosing a fat for pastries, consider first its shortening power, or 
its ability to make a light, flaky product. In general, solid fats make 
better shortenings for pastry than oils do. Any of the hydrogenated 
vegetable fats on the market are satisfactory. Either first-grade or 
second-grade lard will make a very tender crust. 
Butter and the margarine type of shortening make a less tender 
pastry than is made from lard and the hydrogenated fats. It is be­
lieved this is due in part to the higher water content of butter and the 
margarines. Many people like the flavor of butter in pastry, however, 
and it is quite possible to substitute a small amount of butter for some 
of the other shortening, cutting the butter into the flour last. 
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Small Amount of Liquid 
The liquid used in pastries is usually hot or cold water, altho milk and 
fruit juices may be used. Fruit juice is particularly recommended for 
pastry dough to be used for the crust of a custard pie. 
It is impossible to state a definite amount of liquid for each cup 
of flour because of differeiices in the amount of water that flours are 
capable of absorbing. The general rule is to use the smallest amount 
of liquid that will hold the ingredients together. If the dough is too 
moist and it is necessary to rework it by adding more flour, do not 
expect to have a standard product. The next time take more care to 
add the correct amount of liquid and handle the ingredients with a 
light and quick touch. 
The temperature of the ingredients and of the room in which the 
dough is mixed, the fineness of the particles of fat and flour, and the 
rate at which the liquid is added, all influence the amount of liquid 
that is needed. When the ingredients are very cold, less liquid is 
necessary than when they are comparatively warm. When the liquid 
is added very rapidly, a smaller amount is sufficient. 
To leaven pastry, steam is essential. How much steam will be 
formed in the dough and how it will act depend upon the amount of 
fat and liquid that have been used and upon the way in which the 
dough has been mixed. 
Keep Ingredients Cold 
If the pastry is to be light and flaky, it is necessary that the ingredi­
ents be kept as cold as possible during mixing. It will be helpful to 
place the combined flour and shortening in the refrigerator before the 
liquid is added and to use ice water as the liquid. 
Mix Quickly 
The secret of making good pastry is closely related to the amount and 
vigor of mixing. The finger tips can be used if the mixing is done 
quickly. If the mixing is done slowly, however, the heat of the hands 
will melt the fat and for this reason it is better to use a pastry blender 
or two knives held in scissors fashion. 
The inexperienced worker has a tendency to overmix the pastry 
ingredients, which is a much more serious error than to undermix 
them. When the flour and fat are overmixed the flour grains become 
so coated with fat th~t they will not take up enough water, and a 
leathery crust results. 
A satisfactory method of mixing, that will help to produce a 
flaky crust, consists of dividing the shortening into two portions. Mix 
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the first portion with the flour rather well until the particles resemble 
fine bread crumbs. Then flake in the second portion with a knife and 
mix very little. The thin flakes of shortening will help to assure a 
flaky crust. 
In a family where pies and pastries are in demand, a large amount 
of dough may well be prepared at one time and a portion of it stored 
in the refrigerator to be baked later. The dough is prepared as usual 
except that no water should be added. Put the mixture in the refrig­
erator and cover it tightly. When it is to be used, add water and 
finish as usual. 
Distribute Liquid Evenly 
The manner in which the liquid is added is all-important in pastry 
making. The fat-flour particles are greedy for moisture and will 
absorb enough to make them sticky if given the opportunity. For this 
reason, it is essential to sprinkle very small amounts of water over the 
flour mixture so that it will be evenly distributed. When a portion 
is sufficiently moistened, toss it aside lightly with a fork. 
Bake in Hot Oven 
A hot oven temperature of 450° F. is necessary to set the pastry at 
once. Bake 12 to 15 minutes. 
Hot-Water Pastry 
In contrast to the ice-water pastry is the type made with hot water. 
The hot water is added to the fat and the mixture is beaten until 
creamy. The dry ingredients are then added to the liquid and mixed 
slightly. The dough must be chilled thoroly before it can be rolled out. 
The pastry which will result from this method will be rather crumbly 
but quite satisfactory for some uses. 
Whole-Wheat Pastry 
An unusual but pleasing variation of pastry for custard, pumpkin, 
apple, or peach pie can be made from part whole-'Yheat flour. The 
proportions are: 
V2 call-purpose flour 2V2 T ice water 
V2 c whole-wheat flour 4 T fat · 
V2 t salt 
Because of the smaller amount of gluten present, the dough cracks 
easily and is rather crumbly when rolled out. This type of pastry 
requires less baking time than the standard type and does not store 
so well. 
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LESSON 8 
MAKING COOKIES 
COOKIES are usually thought easier to make than butter cakes. Even so, time and care are required in mixing, han­dling, and baking cookies of any kind if they are to come up 
to certain standards. 
In general, good cookies have a regular and even shape with a 
uniformly baked crust characteristic of their kind. The texture is 
crisp and tender for thin cookies and soft and tender for drop 
cookies. The crumb is moist and fine, and the grain is even. Good 
cookies have a blended, well-baked flavor; they do not taste too 
much of any one ingredient. 
Types of Cookies 
A wide variety of cookies can be prepared for different occasions and 
uses. They may be thick, thin, soft, crisp, chewy, large or small, or in 
plain or fancy shapes. 
Rolled cookies are either crisp or soft, depending upon the propor­
tions of ingredients used. They are made from a soft dough which is 
rolled and cut. 
Drop cookies are made from a stiff batter dropped from a spoon. 
Ice-box cookies have a dough that is rich in fat. It is thoroly 
chilled before slicing and baking. 
The batter for bar cookies is similar to that for butter cake. It is 
baked in a thin layer and then cut in squares or bars after baking. 
Cookie-press cookies require a rich, stiff batter. This batter is 
formed into shapes of different design and thickness by adjusting the 
press. 
Ingredients for Cookies 
Cookies contain about the same kind of ingredients as butter cakes 
but in different proportions. Less leavening and liquid are used, and the 
result is a stiff batter or a soft dough. 
Any mild-flavored plastic fat is acceptable for making cookies. 
Either white or brown sugar may be used or a mixture of sugar and 
a substitute, as molasses, honey, or corn sirup. The liquid ingredient 
may be either sweet or sour milk or fruit juice; in some kinds of 
26 CIRCULAR NO. 550 
cookies eggs alone furnish the liquid. While cake flour gives a more 
desirable texture in cakes, all-purpose flour is best for most cookie 
mixtures. Whole-wheat flour or rolled oats may be used for part of 
the flour in certain types of cookies. 
To vary the flavor of cookies many other ingredients may be added 
-chocolate and cocoa, nuts, coconut, spices, and dried fruits of all 
kinds. 
Sugar Substitutes in Cookies 
In a standard recipe for drop cookies, corn sirup may be substituted 
for all the sugar if the liquid is reduced ;.4 cup for each cup of sirup 
used. The lack of sweetness is more noticeable in chocolate than in 
plain cookies. Since rolled cookies require only a small amount of 
liquid, corn sirup should replace only ;.4 of the sugar in these recipes. 
Honey may be used for sugar, measure for measure, or Yz honey 
and Yz sugar may be used in place of an equal measure of sugar. 
When honey is substituted for sugar in a recipe, the liquid should be 
reduced in the proportion o( ;.4 cup for each cup of honey. 
Method of Mixing Cookies 
The cake method of mixing is used for most cookies but beaten egg 
whites usually are not added separately. 
Baking Cookies 
Baking sheets are better than cake pans for baking all cookies except 
the bar kind. Cookies baked in pans brown little or not at all on the 
top. Baking· sheets require no greasing for rolled or ice-box cookies, 
but they should be greased for drop cookies. 
Bar cookies are usually baked in square shallow cake tins which 
have been greased and then lined with wax paper. 
Drop cookies require plenty of space on ·the baking sheet because 
they spread in baking. Ice-box cookies spread somewhat; rolled 
cookies spread very little. 
Rolled and ice-box cookies are baked in a moderately hot oven, 
approximately 400° F. Drop cookies are usually baked at a tempera­
ture of about 375 o F. ; the cookie-bar mixture requires an oven 
temperature of about 350° F. 
Rolled Sugar Cookies 
1/z c butter 21/z call-purpose flour 
1 c.sugar 2 t baking powder 
2eggs 1 t flavoring 
1 Tcream 
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Cream the butter, sugar, and eggs until the mixture is light and fluffy. 
Add cream and flavoring. Add the sifted flour and baking powder, 
mixing thoroly. After the dough has been chilled in the refrigerator, 
roll it out and cut into the desired shapes. Bake in a hot oven ( 400° 
F.) for 10 to 15 minutes. 
Handling Rolled Cookies 
The dough for rolled cookies should be soft but not sticky and, while 
it must be firm enough to handle, it should not be stiffened with flour. 
Chilling the dough before rolling helps to stiffen it. When this is done, 
very little flour is necessary and the result is a tender product. To roll 
the dough put it on a lightly floured board and use a little flour on the 
rolling pin. Roll the dough with light, even strokes until it is Ys to Y4 
inch thick. Handle as little as possible. Cut the cookies carefully, 
dipping the cutter in the flour each time. With a spatula transfer 
cookies to an ungreased baking sheet. Work with small amounts of 
dough at a time and keep the remainder chilled. 
Brownies 
2 eggs % c flour 
1 c sugar Y8 t salt 
~ c melted shortening 1 t vanilla 
2 squares chocolate 1/z t baking powder 
Beat the eggs slightly. Add the sugar and continue beating until light. 
Melt chocolate in top of double boiler and then blend in the melted 
shortening. Stir the chocolate mixture slowly into the eggs and sugar. 
Add baking powder, flour, and salt, which have been sifted together. 
Flavor with vani-lla. Pour batter into a shallow square cake pan which 
has been greased and then lined with wax paper. Bake ' at 325 o F. for 
20 to 30 minutes. Be careful not to overbake. Remove from pan to a 
wire rack and peel off the waxed paper. Cut into squares. 
Date and Nut Bars 
%call-purpose flour 1 c brown sugar 
Yz t salt Yz c chopped nuts 
1 t baking powder 1 c chopped dates 
2 eggs 1/z t vanilla 
Beat eggs and add sugar gradually. Stir in nuts, dates, and vanilla. 
Add baking powder, flour, and salt, which have been sifted together. 
Pour batter into a pan which has been greased and then lined with wax 
paper. Bake in a moderate oven (350° F.) for approximately 30 
minutes. Remove from pan to a wire rack and peel off the waxed 
paper. Cut into bars about 1 inch by 3 inches. 
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Drop Ginger Cookies 
2Vz c all-purpose flour 1 egg 
1Vz t ginger Vz c molasses 
Vz t salt Vz c warm water 
Vz c shortening 1Vz t soda 
Vz c sugar 1 c raisins 
Cream shortening and sugar. Add egg and beat thoroly. Stir in 
molasses. Dissolve soda in the warm water and add to the mixture 
alternately with sifted flour, ginger, and salt. Add the raisins and 
nuts last. Drop the batter by spoonfuls onto a greased baking sheet. 
Bake at 375° F. for about 12 to 15 minutes. 
Handling Drop Cookies 
Drop cookies can be more easily shaped by using two teaspoons. Take 
up a heaping teaspoon of the dough. With the second spoon push a 
well-shaped ball of dough onto the greased cookie sheet. To allow for 
spreading during baking leave a space 1Yz to 2 inches between 
cookies. Chilling the dough before baking helps to prevent excessive 
spreading. 
Butterscotch Ice-Box Cookies 
1Vz c fat 1 t vanilla 
2 c brown sugar 3 call-purpose flour 
2 eggs 2Vz t baking powder 
Cream the fat and gradually work in the sugar. Add the beaten eggs 
and the vanilla. Mix well. Add the flour and baking powder, which 
have been sif~ed together. Nuts may be added if desired. Mix and 
knead the dough slightly. Shape into a roll and chill thoroly in the 
refrigerator. Slice thin. Bake on an ungreased baking sheet in a hot 
oven ( 400° F.) for approximately 10 minutes. 
MAKING DOUGHNUTS 
Doughnuts Need Not Be Greasy 
Keeping the fat absorption at a minimum is one of the main diffi­
culties in making good doughnuts. There are many reasons why the 
dough tends to soak up too much fat, making a grease ring on the 
inside: long cooking time or low temperature for cooking; rolling the 
dough too thin, thus giving a large surface area; the use of cake flour 
instead of all-purpose flour; insufficient mixing; too much sugar, fat , 
or egg; or very soft dough due to excess liquid or too little flour. 
Almost no recipe and method of preparation is ideal in every 
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respect. However, since the factors influencing fat absorption are so 
closely related, the effect of one change in the recipe will sometimes 
counteract the effect of another change. 
All-Purpose Flour Preferred 
The use of all-purpose flour instead of cake flour will reduce the 
amount of fat taken up by the doughnuts. Cake flour, having com­
paratively little gluten, produces a tender dough, but it absorbs fat 
more readily than does a dough of firmer texture. 
Proportion of Sugar to Flour 
The ratio of sugar in the dough also plays a part in fat absorption. 
A certain proportion of sugar is desirable for doughnuts (about 3 to 4 
tablespoons of sugar for each cup of flour), and above this point the 
tendency for the doughnuts to absorb fat will increase. 
Here is a recipe for doughnuts that will serve as a good guide: 
4 c flour 2eggs 
4 t baking powder 2 T melted shortening 
1 t salt 1 c milk 
lA to V2 t nutmeg 1A t lemon extract 
1 c sugar 
Beat eggs, add sugar, beat until very light. Add melted fat (slightly 
cooled). Add sifted dry ingredients alternately with the milk. Add 
flavoring. 
Knead lightly on a slightly floured board. Roll Y3 inch thick. Cut 
with floured doughnut cutter. Fry in deep fat until golden brown. 
Drain on unglazed paper. 
Fats for Frying 
The shortening power of different fats has already been mentioned. 
Their merits for deep frying now need to be considered. For this pur­
pose we want a fat that is odorless, tasteless, and has a high smoking 
point. It is also best to have one that does not foam excessively, that 
will make the doughnuts crisp, give them an even brown color and a 
pleasant flavor, and that will be absorbed in the smallest quantities. 
The flavor that the frying fat will leave is closely related to its 
smoking temperature, and will depend primarily on the kind of fat 
used. It is the decomposing of the fat when it reaches the smoking 
stage, and the resulting freeing of certain fatty acid, that causes the 
unpleasant flavor scvnetimes noticed in foods fried ih deep fat. Certain 
oils and hydrogenated fats are preferred for deep-fat frying because 
the process of purifying them by ·washing them with alkali eliminates 
the free fatty acid. 
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The natural fats, such as lard, butter, and olive oil, have a higher 
content of free fatty acid, and therefore are not so desirable for deep 
frying. The moisture in butter further reduces its desirability, for 
this moisture must be evaporated before the fat will get hot enough 
to cook the product, and then the fat will have begun to decompose. 
The presence of foreign matter and the amount of surface exposed 
to the air will also affect the smoking temperature of a fat. Kettles 
for deep-fat frying are so designed as to keep the area of exposed 
surface at a minimum. 
Amount of Mixing 
After the frying fat has been chosen and is heating slowly on the 
stove, with a thermometer in it to keep a careful check on the tempera­
ture, it is time to consider preparation of the dough. The ingredients, 
as in all doughs and batters, should be accurately measured. The 
amount of mixing given the dough is also important in making good 
doughnuts. 
Because mixing develops gluten, and gluten reduces fat absorption, 
the more mixing the dough receives, the less fat' it will absorb. How­
ever, doughnuts that are mixed too much are inclined to be bready and 
doughy; those that are only slightly mixed are usually more tender 
and cake-like. To attain a point in mixing that will give a product 
midway between extremes of texture and fat absorption is a matter of 
individual trial. The number of strokes required will vary with each 
person because of the great differences in the power different people 
exert in making strokes. 
After the dough is mixed it is well to knead it lightly. However, if 
overdevelopment of the gluten is to be avoided, it is necessary to be 
careful not to handle the dough excessively. 
Short Cooking Time 
The best dough fried in the best fat will be ruined if the cooking 
temperature is not right. In general higher temperatures (374°-383° 
F.) for short periods of time-from 2 to 4 minutes-give the best 
results. At higher temperatures less fat is absorbed, and a shorter 
cooking period is required. Care must be taken, however, not to have 
the fat so hot that it will cause the outside of the doughnut to become 
hard and too brown before the interior has been cooked. 
Secret of Good Doughnuts . 
A fragrant, golden brown doughnut with a delicate texture and 
delectable flavor can be easily obtained from a dough of moderate 
richness if it is mixed vigorously and kneaded lightly. 
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Careful control of the temperature of the frying fat and a short 
cooking period will help to produce the desired color and keep fat 
absorption to a minimum. 
LESSON 9 
THE steps in making baking-powder biscuits are comparatively simple. The skill necessary to produce a standard product can be acquired with a little practice and knowledge of principles 
involved. 
Standards for Biscuits 
Good biscuits are crisp and tender and have an even, golden brown 
color. They are symmetrical in shape with smooth, straight sides and 
a level top. The crumb is creamy white and is flaky and velvety, being 
very light and fluffy. The thickness of the finished biscuit should be 
about twice that of the rolled dough. 
Basic Biscuit Recipe 
The basic proportions for baking-powder biscuits are: 
1 call-purpose flour 2 to 4 T fat 
2 t baking powder 6 T milk 
;4 t salt 
The exact proportion of liquid will depend · on the kind of flour used; 
the exact proportion of fat will depend on the type of biscuit desired. 
It is the shortening, or fat, that makes biscuit dough tender. By 
separating the granules of flour, fat prevents overdevelopment of the 
gluten. Two level tablespoonfuls of shortening to a cup of flour is 
the usual amount, altho 3 or 4 tablespoons may be used if a more 
tender and flaky biscuit is desired. 
Amount of Baking Powder 
According to the kind of baking powder used, the amount for biscuits 
may vary from 1 to 2 teaspoons for each cup of flour. If too much 
baking powder is used, the biscuits will have a soapy, bitter, strong 
taste, and they may have yellow spots on the outside and a general 
yellowing on the inside. 
Too little baking powder will of course leave the biscuits lacking in 
lightness. Since lightness is dependent upon the proper handling of 
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the dough, as well as on the amount of baking powder, one should not 
try to make up with baking powder what is lacking as a · result of 
faulty manipulation. 
All-Purpose Flour Best 
An all-purpose flour is most satisfactory for baking-powder biscuits. 
It is better than a cake (soft-wheat) flour because the gluten is 
stronger and more elastic; hence it gives the volume and flakiness to 
be expected in biscuits. 
Other flours, however, can be used by varying the proportion of 
liquid. A cake flour requires less liquid than an all-purpose flour, a 
bread flour requires more. By altering the proportion, a dough that 
is easy to handle can still be obtained. 
Some idea of how flours differ in their liquid-absorbing qualities 
can be obtained by turning to the lesson on the role of flour in batters 
and doughs, page 8. 
Manipulation Most Important 
One of the keys to success in making biscuits is the proper handling of 
the dough. If the correct proportions of flour and liquid have been 
·used the dough is soft. It is most important that the dough be kept soft 
and not be stiffened by excess flour which can all too easily be added 
during kneading and rolling. 
Too Little Kneading Is Common 
Biscuit dough is more frequently kneaded too little than too much. 
The purpose of kneading is to combine the ingredients more thoroly 
than is possible by mixing only. With too little kneading, a rough, 
irregular biscuit results. It has small volume and a coarse, muffin-like 
texture, with no evidence of flakiness. If a biscuit is flaky, long, thin 
sheets will peel from the interior when a bit is grasped and gently 
pulled. The yellow specks sometimes found on the crust and interior 
of the biscuit may be the result of incomplete mixing of the baking 
powder with the other ingredients. 
Too much kneading . or kneading too slowly produces a soggy, 
heavy biscuit, chiefly because too much of the gas from _the baking 
powder has escaped before baking. 
The proper amount of kneading insures a light, tender, flaky 
biscuit with a crisp crust. 
Method of Mixing 
Sift together the dry ingredients-flour, baking powder, and salt. Cut 
the fat thru the flour mixture with a pastry blender or two knives held 
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scissors fashion . When the fat and flour are well blended make a 
cavity in the middle and pour in all the milk at once. Stir quickly 
until a light, soft dough is formed that is not sticky. With the aid of 
a spatula, turn the dough onto a lightly floured board. With light, 
swift strokes knead 15 to 18 times. Roll or pat the dough to approxi­
mately Yz inch in thickness or to about half the thickness desired in 
the finished biscuits. When rolling the dough, use light strokes from 
center to edge, lifting the rolling pin at the edge to keep the thickness 
even. Care should be taken to roll the dough the same amount in all 
directions so that the gluten will be evenly stretched. If it is not, oval 
instead of round biscuits will result. 
Before cutting each biscuit, dip the cutter lightly in flour. Unless 
this is done, the dough may cling to the side, causing the biscuit to be 
misshapen. 
Use a spatula to transfer the cut biscuits to an ungreased baking 
sheet. 
Baking Time and Temperature 
Bake biscuits in a hot oven at a temperature of 450° F. for 10 to 12 
minutes or until they are golden brown. 
Biscuits can be ruined by either too hot or too cool an oven. Too 
low a temperature dries them, and too high a temperature causes a 
heavy crust to fe1rm 'before they have a chance to rise. 
Biscuits are ordinarily baked as soon as mixed. However, if a 
slow-acting baking powder is used, the biscuits may be mixed and cut 
and left covered in a refrigerator for 1 to 2 hours before baking. 
Biscuit Variations 
Many interesting variations can be made by altering the plain biscuit 
recipe. 
To make cheese biscuits, cut 1 to 2 tablespoons of grated cheese 
into the flour with the fat or sprinkle cheese on top of the biscuits 
before baking them. Cheese biscuits are especially good with salads. 
For pinwheel biscuits the dough is rolled thin and then covered 
with a filling such as brown sugar, jam, or melted butter and cinnamon 
and sugar. The dough is rolled in jelly-roll fashion and then sliced 
crosswise. 
To make soybean biscuits replace ~ of the wheat flour with soy­
bean flour, which adds a delightful flavor to the biscuit and causes the 
crust to brown readily. 
For shortcake add 1 tablespoon sugar to the dry ingredients and . 
use the higher proportion of fat in the basic recipe. Part butter may 
be used for shortening, or melted butter may be brushed over the top 
of the shortcakes before baking. 
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Points to Remember 
For biscuits, use an all-purpose flour because it contains the strong 
elastic gluten needed to insure good volume. 
Be careful not to use too much baking powder. 
Knead the dough thoroly and quickly, for only by so doing will the 
biscuits be light and flaky and have a crisp tender crust. 
Bake in a hot oven (450° F.). 
LESSON 1 0 
HOT, tender griddl.e cakes and light, crisp waffles are cold weather favorites with almost everyone. It is just as easy to make them light and tender as heavy and soggy if a few 
important principles are followed. 
Ingredients for Griddle Cakes 
The best griddle cakes call for slightly more flour than liquid. The 
exact amount of flour will depend on the type used, as well as on the 
thickness of batter desired, but equal amounts of flour and liquid, as 
used in some pour batters, make too thin a batter for griddle cakes. 
All-purpose flour is the best kind to .use. 
Fat, egg, and sugar are not necessary in griddle cakes, but these 
ingredients will make the cakes richer and more tender. Following 
is a good recipe which makes a griddle cake of medium thickness: 
1 call-purpose flour ~ to Y8 cmilk 
1Vz t baking powder 1 egg 
Vz t salt 2T fat 
1 T sugar 
Thick Cakes or Thin 
If thick cakes are preferred, use more baking powder. Adding Vz 
teaspoon to the regular amount will give a thick, tender cake, but more 
than this is likely to leave a bitter taste. If the extra ·Vz teaspoon of 
baking powder is used, be careful about the kind chosen, for some 
kinds leave a residue with a more noticeable flavor than others. (See 
· discussion of Leavening Agents.) Increasing the flour will also make 
the cakes thicker, but they will not be quite so tender. _ 
If a moist, thin cake is desired, use less flour and baking powder. 
If the batter is to stand for some time, remember to use a slow­
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acting baking powder, or increase the quantity of rapid-acting powder 
(see page 7). 
Sour-Milk Cakes 
When using sour milk in griddle cakes, add .Vz teaspoon of soda for 
each cup of milk. This amount will neutralize the ac.id in the milk and 
supply the same amount of leavening as 2 teaspoons of baking powder. 
Cakes made with sour milk are usually more tender than those made 
with sweet milk. If the sour milk or buttermilk is quite thick, use 
equal amounts of flour and liquid. 
I 
Mixing the Batter 
Batter for griddle cakes is easy to mix. Sift the dry ingredients 
together. Mix the liquid ingredients, including melted fat and egg, 
and add to the dry ingredients. This is the muffin method of mixing, 
which has been discussed. Remember to stir the batter rapidly and 
only until the dry ingredients are moistened, for overmixing will make 
the · cakes heavy and soggy. If you are making a rather stiff batter, 
stop the mixing as soon as the dry ingredients have been wetted. The 
batter may look lumpy, but that is to be expected. If the batter is 
thin, it can be mixed slightly longer than for muffins. 
One suggestion about eggs: beat them well with a rotary beater, 
not a fork. Well-beaten eggs give griddle cakes better texture and 
prevent an undesirable waxy appearance. The same principle applies 
to waffles and muffins. 
Baking Griddle Cakes 
Bake griddle cakes on a griddle iron or flat surface that has been 
heated gradually and evenly. If heated too rapidly over a small flame, 
the iron will be hot in some spots and cold in others. Griddle cakes 
stick as readily to a pan that is too hot as to one that is too cold. You 
can test the heat with a trial cake or with a drop of water (see 
W affies). If 2 or more tablespoons of melted fat has been used in the 
batter for each cup of liquid, the cakes can be baked on an ungreased 
iron or aluminum griddle without sticking. 
Turn a griddle cake only once. Wait until the top has dried out 
slightly or the cake will flatten out, since the cells will not be firm 
enough to bear the weight. But do not wait until the top is too well 
done, or a crust will not form on the second side and it will be pitted 
with holes. 
Waffle Batter 
Egg is always used in a waffle batter, and usually more fat and sugar 
are added than in a batter for griddle cakes. Less baking powder is 
needed than for griddle cakes because waffles are baked in a closed 
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iron, and because some air is incorporated into the batter in the beaten 
eggs. Altho the whole egg may be beaten until foamy and then added 
to the batter, more air is incorporated when the white and yolk are 
beaten separately. Mix the well-beaten yolk with the liquid ingredi­
ents. Then fold into the batter at the last the egg white, which has 
been beaten until stiff but not dry. 
The best proportion of flour and liquid for waffle~ is 1~ to 1;;3 
cups of flour to 1 cup of liquid. The recipe: 
1l;i to 1Y3 c flour 1 c milk 
1 t baking powder 2 eggs 
~tsalt 2Tfat 
1 to 2 T sugar 
Avoid Overmixing Waffles 
The stiffer the batter, the shorter the mixing time should be, or the 
waffles will not be tender. Longer mixing causes gluten to develop in 
stiff waffle batters. The reason for this is explained on page 12 in the 
lesson on muffins. 
Baking Time for Waffles 
If waffles are limp and soggy, try baking them longer. Crispness 
depends largely on length of baking. The exact time needed will 
depend on the temperature and structure of the waffle iron. Usually 
4 to 5 minutes is best for a plain waffle made from the above recipe. 
A thin batter needs to be baked longer than a stiff one. When more 
flour is added, the baking time is shortened but the waffles will not be 
so tender. 
Temperature of Iron 
Just as with griddle cakes, if the iron is too hot or too cold, the batter 
may stick to it. If an iron does not have a temperature indicator, test 
the heat by placing a drop of water on the iron. If the drop boils 
rapidly, the iron is hot enough for the batter. If the drop boils so 
hard that it goes off at once as steam, the iron is too hot. 
Rich waffles contain more fat and sugar or molasses than do plain 
waffles. They are popular for shortcakes and desserts. Bake them at a 
slightly lower temperature than plain waffles. Rich waffles are often 
limp when taken from the iron but become crisp in a short time. 
Waffle Variations 
To vary menus, try cheese waffles, chocolate waffles, coconut waffles, 
or any of many variations that are suggested in reliable cookbooks 
and magazines. You can develop your own variations, too. Different 
creamed dishes, vegetables, and sauces are delicious on waffles. 
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